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Prices and selections are subject to change 
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Banquet Beverages (page one) 

 
Well Brands 

$7 
Gilbeys Vodka 

Gilbeys Gin 
Monarch Bourbon 
Monarch Tequila 

Korbel Brandy 
J & B Scotch 

Two bottle beer options 
One red wine 

One white wine 
 
 

Call Brands 
$10 

Absolute Vodka 
Bombay Gin 

Jim Beam Bourbon 
Sauza Silver Tequila 
Remey VS Brandy 
Glenlivet Scotch 

Two bottled beer options 
Two red wines 

Two white wines 
 
 

Premium Brands 
$13 

Belvedere Vodka 
Hendricks Gin 

Pendleton Bourbon 
Patron Silver Tequila 
Hennessy XO Brandy 

Johnny Walker Red Scotch 
Three bottled beer options 

Two red wines 
Two white wines 
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Banquet Beverages (page two) 
 

Non Alcoholic Beverages 
 

Lemonade 
$35 per gallon 

 
Fresh Juices 

orange, cranberry, grapefruit 
$40 per gallon 

 
Assorted Sodas 

Coke, Diet Coke, Tonic Water, Cranberry 
$2.5 each 

 
Assorted Vitamin Water and Red Bull 

$4 each 
 

Voss still and sparkling water 
$3.5 each 

 
Coffee and Tea 
$3 per person 

 
All day coffee and tea 

$8 per person 
 

Coffee 
$35 per gallon 

 
 
 
 

 
Bar set-up fee 

$100 
 
 

Cash Bar 
Cash bars are inclusive of tax and subject to a minimum of $500 per bar. Should sales fall short 

of this minimum, the host is responsible for the difference. 
 

In compliance with Oregon Liquor Control regulations, approved H5O staff must dispense all 
alcoholic beverages 

 
 
 
 

 
 
 

At Hotel Fifty, the culinary staff of H5O bistro & bar caters to its customers’ needs. 
Utilizing local fresh ingredients and the highest quality products, the team delivers a memorable dining 

experience. Should customers wish to customize items or personalize a menu, Chef welcomes the 
opportunity.  

 




